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In the last time, the extending of resveratrol and anthocyanins researches in the 
nutritional and biochemical areas is based on its anticarcinogenic and cardioprotector 
potential. The elementary researches show that resveratrol has health benefits, antiseptic, 
antioxidant and anti-inflammatory characteristics (Karel Melzoch and col.-  2001). 
For this study, modern methods were used to determine the poliphenolic compounds, 
like spectrofotometrical method for anthocyanins and HPLC method for resveratrol with ethyl 
acetate. The Cabernet Sauvignon grape from Banu Maracine and Segarcea viticultural centers 
were used for analysis during the 2007-studying year. For Cabernet Sauvignon grapes, 
maximum level was recorded during ripeness with 29,5 µg /g resveratrol in Segarcea 
compared with 27,6 µg /g  in Banu Maracine viticultural center. The grapes had been assaied 
from first fertile but (Figure 1). 
                
Fig 1. Resveratrol content of  Cabernet Sauvignon variety from Banu Maracine viticultural center 
Starting the maturation process, levels of the trans resveratrol form  were considerably 
decreased, this phenomena can explain the pathological attach of Botrytis cinerea particularly 
during the grapes maturation phase.The anthocyanins and resveratrol accumulative process in 
grapes skin is influenced by variety, maturation level, orographical and climatic conditions 
from different viticultural areas. 
It can be observed that the increasing of anthocyanins content is developed at once 




Melzoch K. and col., 2001, - Resveratrol in parts of vine and wine originating from bohemian and 
moravian vineyard regions (Agriculturae Conspectus Scientificus, Vol. 66, No. 1 (p.53-57). 
